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In recent years, hygiene and safety in global meat 
supply is very important, especially in a global 
food manufacturing industry. It is important that 
high levels of hygiene is maintained in any business 
that handles food. A range of legislation now exists 
that governed the management of livestock and 
slaughtering process. One such enactment is the 
Food Hygiene Regulations (2006) which was based 
on the Hazard Analysis and Critical Control Point 
(HACCP) principles. The principles are used to 
identify any potential safety hazards in the 
production of food. The meat industry is governed 
by these sets of practices and legislations. The 
guide provides a complete overview of producer 
and manufacturer responsibilities on the 
requirement of hygiene and safety in the meat 
industry. This paper reviewed information about 
the importance of hygiene and safety in the supply 
of meat and discuss steps that can be taken to 
overcome the lack of hygiene and safety of the meat 
supply that could occur in the frozen food industry. 
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Hygiene and Safety in global meat supply is very 
important especially in frozen food manufacturing 
industry. Hygiene and safety issues in the meat 
supply is an  issue much importance to be taken by 
all parties, especially the meat oriented food 
manufacturing. Lack of hygiene and safety in meat 
supplies will bring a lot of impact on a country's 
food chain. There are several causes of the 
occurrence of a lack of hygiene and safety in the 
meat supply due to which there is a bacterial 
content or materials of prohibited drugs in the meat 
supply of content and it is related to the quality of 
the meat itself. In addition, due to the supplier's 
own attitude in any looks for profit providers 
simply ignoring the issue of hygiene and safety in 
the meat supply. Benefits of this study is to 
investigate the real cause involved in the lack of 
hygiene and safety in the meat supply. In addition, 
discuss how alternative solutions to overcome the 
issue lack of hygiene and safety in the meat supply 
and detailing the final solution. The objective of 
this project is to recognize the importance HACCP 
and impact of hygiene and safety in the meat 
supply in the global market. 
2.0 LITERATURE REVIEW 
 
The literature review will be discussing about the 
meat supply from all aspects. 
2.1  Definition 
Hygiene and Safety in meat supply is an important 
issue in the country. Meat definitions in the UK 
were formerly governed by the Meat Products and 
Spreadable Fish Products Regulations 1984. These 
were replaced by the Meat Products Regulations in 
2003.The new definition in the Meat Products 
Regulations in 2003 describes meat as “skeletal 
muscle with naturally included or attached tissue”, 
and sets limits for the amount of fat and connective 
tissue (rind, tendon, sinew and skin) allowed. 
William (2003). Meat hygiene is a basic 
requirement of Good Manufacturing / Agricultural 
Practices and the development of Hazard Analysis 
Critical Control Point (HACCP), and become as a 
standard component of all GFSI benchmarked food 
safety. Government, industry and supplier all play a 
role in hygiene practices and safe meat. Shortage 
hygiene and safety in meat supply will give many 
negative effects on the production of the food 
industry. Problem meat hygiene and safety in the 
market can occur in a variety of ways due to the 
quality of itself and attitude meat suppliers not 
emphasize hygiene and safety of the meat supply. 
This is aggravated if not from the beginning may 
be prolonged and difficult to overcome in the 
future. However, food safety define as, according 
to L. Manning (2006) defines food security as "the 
concept that food will not cause harm to the 
consumer when it is prepared or eaten according to 
its intended use. " According R.N. Baines (2007) 
food safety management system especially 
designed to control potential food safety hazards 
associated with the product and also to ensure 
compliance with food safety laws, standards of the 





2.2 The Factor lack of Hygiene and 
Safety in global meat supplies 
Recently, lack of hygiene and safety in meat supply 
occur in global food manufacturing industry. In this 
issue, the supplier failed to provide hygiene and 
safety in the market. Thus, causes frozen food in 
manufacturing industries such as sausages and 
burgers will effected in the production of derived 
products due to contaminated meat suppliers. The 
main factor that leads to contaminated meat 
supplies in the market is due to suppliers attitude 
and quality of the meat itself. 
2.2.1 The Supplier attitude 
The Negative attitudes suppliers who pursue profits 
only is one of the causes of a lack of hygiene and 
safety in the meat supply. Based on the issue of 
horse meat scandal, the country was shaken scandal 
issue of horse meat mixed in beef in Europe began 
to spread around the world. According to David 
Heath (2013), horse DNA found in hamburgers 
sold in supermarkets Britain and Ireland, as set 
forth by the Food Safety Authority (FSAI) 
Republic of Ireland. In a sample of beef patties 
from Tesco, the researchers found that 29% of 
horse meat content in products in Ireland. Where 
the supplier has taken advantage by mixing horse 
meat content in the product labeling of beef before 
the sell to the market. Among the products 
involved are 'lasagne' and 'spaghetti bolognese', 
which is marketed in a number of large 
supermarkets. Provider attitudes like this can 
damage the image of the company and the country. 
2.2.2 The Quality of meat supply 
In addition, the supplier does not ensure hygiene 
and safety of the meat supply in the market resulted 
in the affected the final product food industries. If, 
supplier do not control the infection following the 
discovery of mad cow disease in California as the 
leading beef exporter insisted that the outbreak will 
pose a threat to food industry . The infection can 
cause the global food trade worth billions of dollars 
Loss. Moreover, according to Takeaki Matsumoto 
(2013), directed the ministry to direct suppliers to 
be more careful hygiene and safety of the meat 
supply. Where, radioactive contaminated beef sold 
to market throughout Japan. Reliable due to 
contamination of  meat eating rice straw 
contaminated with cesium isotopes produced 
Fukushima Daiichi nuclear plant. This is because 




2.3 Type of potential hazard occur in 
the meat supply 
Potential food safety hazard can occur in 3 type 
that is physical, chemical and biological nature. 
2.3.1 Physical Hazard 
This physical hazard include the foreign objects 
example stone,metal and insects in the meat supply. 
This unwanted material are aesthetically 
unacceptable and may causes physical and 
psychological injury. However, supplier can be 
controlled through adherence to good 
manufacturing practices (GMP) and use of divices 
such as metal detectors. 
2.3.2 Chemical Hazard 
This chemical hazard include naturally occurring 
toxins, intentional or accidential food additives, 
detergents and others plant- associated toxic 
substances that may contaminate the meat supply. 
According Milton Keynes (2000), they can be 
controlled through proper application of good 
production and manufacturing practices as well as 
establishment and monitoring of standards, 
guidelines or specification. 
2.3.3 Biological Hazard 
This biological hazards include of bacterial, 
parasitic, viral and prion nature. The transmissible 
spongiform encephalopathy (TSE) was detected in 
cattle in United Kingdom in the 2000 and it is 
believed to be the cause of nvCJD in human. 
However, bacterial pathogens are the major cause 
of meat supply problems in terms of occurrence 
and number of individual affected. The supplier 
must control of bacterial in food based on 
approached of minimizing product contamination 
through good production and manufacturing 
practices , proper sanitation and hygiene. Fresh 
meat easily contaminated with a variety of 
microorganism and if not properly handled and 
preserved by supplier. According to Matsumoto 
(2013), the bacterial are introduced through a 
variety of sources that is air,water,soil, feces, 
feed,hides,hair, feathers,wool, processing 
equipment and human.  
3.0 METHODOLOGY 
This chapter discusses the methodology used 
method to get the data in this study. Collection of 
data from secondary sources such as journals, 
books, magazines, internet and articles. The data 
collected must meet the standards and 
specifications that meet the specific needs good 
data. Collection of journal sources of information 




hygiene and safety in the global meat supply. 
Activities include analyzing the causes of the 
occurrence of this problem and the impact of these 
problems are aggravated if from the beginning and 
find out the best alternative that can be taken to 
overcome the lack of hygiene and safety in the 
meat supply. 
4.0 FINDINGS 
4.1 Why need Hygiene and Safety in global 
meat supply? 
4.1.1 Benefit to manufacturing industries 
Advantage if there is a supply of meat in the 
market can be an advantage in the production of 
food, especially frozen food manufacturing 
industries such as sausages and burgers. According 
to M. Attenborough (2011), this advantage will 
have a positive effect on the production of meat 
products oriented for not having a supply or source 
of contaminated meat. Immediately, the company 
can increase reputation. 
4.1.2 Increasing profitability 
Provides supply of hygiene and safety in  meat on 
the market to increase revenue source supplier. 
Suppliers who produce meat supply hygiene and 
safety in the market could grow to overseas 
markets and remain competitive in the international 
market. According Alexeyenko (2013), horse meat 
contamination in food scandal has now spread 
causes the meat is removed from the list of 
suppliers of suppliers in Russia Kazakhstan and 
Belarus. As a result, the supplier is not able to 
market the products and suffered losses.  
4.1.3 Increasing quality product 
Production of meat supply hygiene and safety by 
suppliers will help build especially frozen food 
manufacturing can improve the quality of end 
products such as sausages and others. Control over 
the supply of meat is very important to ensure the 
quality of the end product really follow the 
standards set by the company. According K.R. 
Matthews (2013), Guarantee quality and safety of 
meat starting at the farm with a quality assurance 
program based on the farm and Flockcare 
Cattlecare that follow the principles of HACCP to 
prevent potential contamination. Qualified meat  
producers to monitor and record the use of 
chemicals, ensure compliance with stock 
identification procedures. Quality Meat able to 
produce a good quality final product the best frozen 
foods on the market. 
 
4.2 Hazard Analysis and Critical Control 
Point (HACCP) 
HACCP is a food safety management system that 
allows the processing and satisfy the food industry 
to introduce and maintain a cost effective, 
persistent and safety programs. In addition, 
HACCP involves a systematic assessment of all the 
key steps involved in food production operations 
and identify key steps for safety. Not only that, 
HACCP also referred to as hazard prevention of 
finished product inspection. HACCP system can be 
used in all stages of the food chain, from food 
production and preparation processes including 
packaging, distribution and others.  
 
 
Figure 1: HACCP consists of seven principles: 
 
 




Hazards associated with food and knowing or 
alternative measures to control hazards identified 
and includes biological, chemical and physical 
materials. Identify potential hazards associated 
with food production at all levels. 
Step 2: Identify the critical control points 
This is the point where the food production 
potential hazards can be controlled or eliminated. 
Identify point/procedure/ operational steps that can 
be control to eliminate the hazard or minimise the 
likehood of its occurrence (CCP). 
Step 3: Establish preventive measures with 
critical limits for each control point 
The minimum standard is required to ensure the 
provision of safe food. Establish target value and 
critical limit which must be met to ensure the CCP 
is under control. 
Step 4:   Establish procedures to monitor the 
critical control points 
Procedure touched on how and by whom the 
processing standards will be monitored. Establish a 
system to monitor control of the CCP by scheduled 
testing or observations. 
Step 5: Establish corrective actions 
Correction either reprocessing or disposal of food if 
the minimum processing standards not fulfilled as 
set. Establish the corrective action to be taken when 
monitoring indicates that a particular CCP is out of 
control or moving out of control. 
Step 6: Establish verification procedures 
This stage to establish procedures to verify that the 
system is working properly. Perform tests and 
determine whether equipment working properly 
because it is one of the common requirements.  
Step7:Establish recordkeeping and 
documentation procedure 
Establish effective record keeping to document the 
HACCP system. These include records of hazards 
and their control methods, safety monitoring 
requirements. In addition, implementing the 
corrective actions taken to prevent the problem of 
whether or how compliance is to be prevented from 
happening again. However, this stage must 
establish documentation concerning all procedure 
and record appropriate to these principles and their 
application. 
In general, Hygiene and safety in meat supply is 
important for 2 reason when have HACCP. The 
first is Hygiene and security of supply of good 
meat can protect food from being are infected with 
food-borne diseases, many of which could have an 
impact on suppliers. Supplies hygiene and safety in  
meat  supply can protect both the business and 
individual food handlers from any the prosecution. 
The second is, HACCP can help suppliers to 
improve and protect the reputation of the business 
can lead to increased profits and hygiene and safety 
in meat supply in the market will increases. 
Therefore, HACCP is associated with all sectors of 
the food industry, including primary producers, 
manufacturers, processors and foodservice 
operators who want to show compliance with the 
legal requirements of the country or international 
food. 
 









4.3 Plan, Do, Check and Act (PDCA) 
 
 
Figure 3: PDCA Cycle 
HACCP approach provides systematic steps to 
identify food safety hazards and ensure that the 
controlled day-in and day-out. Therefore, It 
involves four steps: Plan, Do, Check. These steps 
are described in more detail below.  
Step 1: PLAN 
In the plan, to minimize the possibility of food 
poisoning bacteria that can contaminate meat 
supplies and related products to avoid physical and 
chemical contamination of meat and reduce the 
potential growth of food poisoning bacteria on 
meat products. 
Step 2: DO 
In this stage, performing with the implementing 
process, make the product. Additionally, collecting 
data for the following charts and analysis of 
"CHECK" and "ACT" measures. Planning to do 
with figuring out what programs need to maintain 
food security. 
 
Step 3: CHECK 
In this stage, Check that you do what you plan to 
do to maintain food security and wrote what was 
checked and when. Find irregularities in the 
implementation of the plan and also find the 
suitability and completeness of plans to enable 
implementation. 
Step 4: ACT 
In this stage, determine where to use changes that 
will include improvement process. Upon passing 
through the four steps do not need to improve, the 
scope of which can be used PDCA filtered for 
improved planning and in more detail in the next 
iteration cycle, or attention should be placed on in 
different stages of the process. Act to correct any 
food safety problems and write what has been done 
about this problem and when. 
 
Figure 4: Example certificate of HACCP 
5.0 DISCUSSION  
Based on this project, the lack of hygiene and 
safety in meat supply can overcome with various 
way. All the parties such as supplier, government 
and technology will play their role to manage this 








5.1 Government Policy and  legislation 
In this context, the government's main 
responsibility is to develop and provide to the 
slaughter house and meat sector as a whole for the 
necessary hygiene and legal framework for the 
environment. This should be supported by a 
regulatory system that will be issued by the 
government and designed to implementing and 
strictly enforce the law. Therefore the government 
should, on the basis of effective laws and sanitary 
regulations, encourage and facilitate the 
construction of slaughterhouses good standard with 
private or public sector, for example through the 
removal of bureaucratic barriers, providing sound 
technical advice, and the possible introduction of 
state financial incentives or subsidies. 
5.2 Government role in ensuring public 
health standard 
One principle of modern meat hygiene is the 
sharing of responsibilities for the meat business 
operator and the government official health and 
hygiene control entities. Meat business operators 
must be prepared to accept the primary 
responsibility for the hygienic quality and safety of 
meat and meat products. They are supervised in 
this task by the official government control 
authorities. Cooperation between the meat business 
operators and the supervising Government 
personnel, usually official veterinarians, must be 
improved to ensure that those officials have 
unrestricted access to the meat plants and are 
provided with all necessary documentation 
regarding food chain information and internal 
hygiene process control. Government initiated 
public health measures in this respect comprise 
efficient ante-mortem inspection by official 
veterinarians, assessment of the risk of residues in 
meat caused by illegal or inadequate feeding 
practices as well as hygiene control during the 
handling of meat post-abattoir, including 
transport/distribution through the meat supply 
chain. It is clear that the benefits achieved by 
hygienic abattoir operations/management will be 
negated by severe meat contamination occurring 
during the various meat retail operations.So, with 
the law and monitoring of government providing 
guideline for supplier to provide hygiene and safety 
in meat supply.  
 
 
5.3 Improved on meat inspection 
This plan, the supplier must provide effective 
method to identify problems in the meat content. 
Supporting the meat inspection services includes 
ensuring the availability of laboratory facilities in 
each country for diagnosing parasitic or infectious 
diseases. Concurrently the hygienic status of meat 
and meat products produced for the markets as well 
as the hygiene of equipment and premises used in 
the meat chain should be tested in such 
laboratories. 
5.4 Promote local engineering companies in 
technology equipment 
The majority of local equipment in operation 
process most commonly lacking in terms of quality 
of materials and function. This causes difficulty in 
such equipment to operate properly, the damage 
and short productive life. Local companies 
involved in supplying meat supply should be 
promoted to technical assistance programs. Access 
to technology developed at the international level 
have helped, this could include imports of 
machinery and materials not available locally. 
Regional technical cooperation in this sector should 
also be encouraged, thus enabling specific 
manufacturers to benefit from economies of scale 
generated by the larger distribution network 
throughout the region. It promotes the availability 
of manufacturing more profitable and probably 
cheaper. 
5.5 DNA PCR analysis 
The polymerase chain reaction (PCR) is a 
biochemical technology in molecular biology to 
amplify a single or a few copies of a piece of DNA 
across several orders of magnitude, generating 
thousands to millions of copies of a particular DNA 
sequence. In fact, DNA amplification alongside 
PCR can let forensic scientists perform DNA 
analysis on samples that are as tiny as only a 
couple of skin cells. In contrast to some other DNA 
analysis techniques, PCR analysis has the 
advantage of analysing extremely tiny sample 
sizes, even if they are degraded although they must 
not be contaminated with DNA from other sources 
during the collection, storage and transport of the 
sample. This analysis is able supplier  to find the 
type of content found in meat products more 













My first constraint is related to time, where time is 
an important thing when we want to make a good 
research and proper. However, I have problem a 
long time. This is because I have other things like 
doing the work group tasks, individual and 
Presentation of assignments. At the same time, I 
have a mid-semester exams and quizzes 
supplement cause my lack of time to complete the 
project well and perfect. 
 
6.2 Others 
The second constraint is that I have a shortage of 
information resources in completing this research. 
Sources of information or data source is very 
important in the research process. Shortage of 
information from source journals and books give 
me difficulty to get more detailed about a topic. 
Lack of information or data resources had some 




Based on the lack of hygiene and safety in meat 
supplies have a negative impact on the 
manufacturing industry in the global frozen food. 
Recommendations in this issue is to provide 
training for staff in managing the supply of meat 
and hygiene and technical operations.  
Meat Inspection Training 
Skills and inadequate knowledge in routine meat 
inspection is a key failure in ensuring food safety 
of animal products. These include lack of judgment 
in terms of food safety suspicious or diseased 
animals or meat. National Veterinary Authorities 
should make every effort possible and feasible to 
launch training programs in meat inspection. 
However, it should be realized that not all members 
of the APHCA country is in a position to provide 
any training that meets international standards. 
Therefore efforts should be implemented, possibly 
in collaboration with FAO and input from donor 
countries / organizations, to establish regional 
training in meat inspection. The best solution is the 
establishment of old meat inspection training 
program run in suitable facilities in Asia, where the 
meat inspection staff from APHCA-member 
countries will receive in-depth training in the 
theory and practice of meat inspection. The skills 
acquired will enable experts trained to serve as 
trainers in their countries provide outreach training 
at the national level to the local meat inspection 
staff. Conducted similar previous FAO regional 
projects in Africa and Asia have proved very useful 
and have a decisive impact on the standard of meat 
inspection in the countries taking part. 
Training Technology 
Although meat inspection training as specified in 
should preferably be organized on a regional basis, 
training in technology in particular, must be carried 
out at the national level, with the assistance of 
national experts and international might. In this 
case, the principle of "train the trainer" can be used, 
the supplier must ensure that the training directly 
targeted individuals. This training is associated 
with important practice for hygiene and safety in 
the meat supply in the market. 
8.0 CONCLUSIONS 
 
The conclusion of this project is to ensure meat 
hygiene and safety supplies in the market involve 
all parties in the food supply chain. This includes 
the farming industry so in good condition and 
hygiene for slaughter. On the whole, it appears the 
use of HACCP in all aspects ranging from 
slaughterhouses, research in technology and 
operation of the meat supply by supplier and 
retailers particularly give an advantage to the 
supplier and the food industry. The meat industry is 
responsible for producing hygiene and safe food in 
the market. A food safety management system 
must address these issues and ensure that the food 
products on the market produce hygiene and safe to 
use. Protocol monitoring of both the rules and the 
company must be performed to measure 
compliance with procedures and ensure that any 
non-compliance followed by appropriate action 
will be taken. In addition, the use of HACCP help 
improve business performance in relation to meat 
hygiene and safety enables organizations to 
develop internal mechanisms for making 
improvements on products previously marketed the 
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